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- #wn 301 YOUR MEAT

How to Cook It

Lamb  Shanks
Are Economical
And Delicious
Several Different- %lyu

To Serve Them,
All Good

_ MENU
Fruit Cup
tamb Shanks Stuffed with Rice
Creamed Cauliflower
Combination Vegetable Salad
Custard Pudding

TEA Mik

With lamb avallable all the year
round in most markets, the wise
homemaker puts this fine flavored
meat on her list to serve regularly
for family meals as well as those
special occaslons when a lamb roast
or lamb ¢h seem so perfectly
right as a main dish,

Among lamb cuts, as among beef,
pork and veal there are the less
demanded cuts which are therefore
economical, and these can be served
In a variety of deliclous ways. They
have all the fine flavor and tender-
ness of any lamb cut.

served in a number of ways.
basic cooking method is braising,
They may be given a distinctive
flavor with spices or a bit of garlie,
or they may be cooked with differ-
ent vegetables. An especllaly good
way is to stuff them with rice or
harley.

Stuffed Lamb Shanks
5 lamb shanks -
2 tablespoons lard
Water
Balt and pepper
1-4 pound rice

Brown the shanks in hot lard.
Add water to cover and season with
nlt and pepper. Cover and simmer
antil tender, about 1 1-2 hours, Re-
nove from broth. When cool enough
jo hgndle, remove bones, Cook rice
In brath, adding water as necessary.
suff boned shanks with cooked rice.
Chicken remaining lamb broth for
fravy. Serve separately.

Braised Lamb Shanks
6 lamb shanks
9 tablespoons flour
\I tablespoons lard
2 onlons
1 small bay-leaf
1 bud garlic

Tuck a tiny sliver of garlic in
each lamb shank, e them in
flour and brown in hot lard. When
nicely browned, transfer them to a
baking dish. Make a brown gravy
from the fat in which they were
browned. Season thils with onion
and bay-leaf. Pour the gravy over
the lamb shanks, cover and cook in
s slow oven (300 degrees F.) until
the shanks are done, about one and
v half hours, Add a little more
water if the gravy becomes too thick,

Lamb Shanks with Vegetables
6 lamb shanks
2 tablespoons lard
1 cup carrots, cut fine
1 cup celery, cut fine

1 cup green beans, cut fine
Salt and pepper.

Brown lamb shanks in hot lard,
feason with salt and pepper, Cut

Lamb Shanks Served In Style

-

Lamb shanks stuffed with rioe form a satisfying and delicious main dish. The rice provides the starch
needed in the menu, the meat supplies important nutrients in a very flavorful form. Select seasonable
vegetables to accompany this main dish.

Molded Main Dish
Triump
A main dish salad may as its name

| implies, be the main dish or fit

into & more bountiful buffet meal
which includes a wider assortment
of food. In elther case if fizh,
meat or poultry s included in the
salad, a tart custard or cooked salad
dressing may give it a tangy flavor
to offset its blandness.
“ This basic recipe for tuna fich
salad mold may be used substitut-
ing chicken, veal, saimon, crabmeat,
or shrimp — they are all deljei-
ous, And the cucumber dress-
ing is appropriate for any combin-
atlon you choose. Bits of chopped
celebry, green pepper or pimento
may be added satisfactorily and will
glve a variation In texture,
Attractive garnishes of egg slices,
tomato wedges, lemon slices or rad-
ish roses will dress up the tray
or chop plate upon which the salad
s served,
Tuna Salad Mold With Cucumber

1
114 teaspoons ralt
1'4 tablespoons sugar
2 tablespoons flour
1 teaspoon mustard
Dash of cayenne
2 egg yolks or 1 egg
6 tablespoons butter
1 cup milk
14 cup vinegar
1 tablecpoon gelatin
3 tablespoons cold water
Make a salad dressing by mixing
salt, sugar, flour, mustard and
cayenen together; add egg yolks,
butetr, milk and vinegar; stir well,
Cook in double boller over hot water
until thick stirring constantly, Soak

vegetables in match-like pleces and
placz in bottom of baking dish, Add
& small amount of water. Cover and
cook in a slow oven (300 degrees F.)
for about 1 1-2 to 2 hours,

prepared for
Your Newspaper by Betty Crocker Home Bervice Department

BLACK MIDNIGHT AND GHOSTLETS Y
Let's do thln,. a little differently this Hallowe'sn. Let's drop the
chee grlnnlni ack

O'Lanterns and
lack of midnight and witches , . . relieved only by the
hosts that haunt the s

we'll have the
dead white of the wailing

this eerie night, It's an effective combination and

possibilities,

the orange streamers. Instead

hadowy byways on
dﬂ!llul&ryt:d

k and White Refreshments

Blac
Use white china or black glass dishes. W
them first wrapped in of
hes themselves may be lnythh‘:'cl
your salad from a hollowed-out white cabbage. It wil

black

course F..m

(havin
undwg

your sandwiches in
or waxed paper, of
ou choose,

be a mixture of

cabbaiz, pineapple, celery and strips of black ripe olives.

The cake will be a dark, dar

chocolate cake that ml(_l!.klooh
e.

black against a snowy white icing. We call it Black Midnight

A Big Cake . .. or Cu
You ean have & big square white iced

covered with white icing and sno

Cakes for Ghostlets
cake . . . or cup cakes
white coconut, Place raisins on

the coconut to make eomiul.cr dolorous ghostly faces. These small

ighost eakes are called ghostl

But first . , . here's the recipe for the big Black Midnight Cake:
BLACK MIDNIGHT CAKE

and add to ereamed m
mixture. Blend in vanilla.

mdmdlhedwﬁhnm.ﬂa‘“h“nhﬁ in a

(360° !'.i.

shortening, add sugar gradually, and cream

our, salt, soda,
ixture alternately with hot water

or
1% cups sifted eake flour

gn

and baking powder

2% inches ) which has been

1

gelatin in.cold water, Remove dress-
ing from heat, add gelatin adn stir
until dissolved., Flake tuna fish and
fold into mixture. Rinse mold in
cold water and pour in mixture,
Rinse

When cool, place in refrigerator to
set. Unmold on plate; garnish with
crisp salad greens, Garnish with
parsley. Berve with cucumber dress-
ing. BServes 6.

Cucumber Dressing

1 cup whipping cream

1; teaspoon salt

Dash paprika

114 tablespoons lemon julce

1 cup chopped or finely diced

cucumber,

Just before serving the salad bheat
cream stiff; add salt and paprika.
Gradually fold in lemon juice and
peeled, chopped cucumber, which
has been well dralned. Serves 6.

Barbecued
Spare _B_ibs

By MARIE GIFFORD

A few brisk days and appetites
begin to run rampant, Thoughts

turn to luscious pork chops and
gravy, barbecued spare ribs or roast |

pork with apple sauce, dishes we
may havéneglected during the-warm
days just passed. :

It is pleasant to know that when
you eat pork you're giving yourself
a blg portion of those so essential
protective foods — the vitamins, For
pork has been proven to be the very
richest of all sources of the Vitamin
B factors, including thiamine, ribo-
flavin and the anti-pellagra factor.
These B factors are important to
steady nerves, good appetites and
proper utilization of our starchy and
sweet foods.

One of the best liked pork bud-
get cuts is spare ribs. When you
go to buy them, remember that you
must expect to get at least 1-2 pound
per person, The tastiness of this
special meat comes from the tender
bits of meat that lie between the
bones. Our favorite story of spare-
ribs is about the young inexperienced
housewife who complained to the
butcher that there was so little meat
on the ribs and his reply was, “Lady
~when they begin to grow a lot of
%n“:: on spare ribs they'll re-name

8pare ribs are equally deliclous
cooked with sauer kraut, baked in
a barbecue sauce, or baked like a
roast with bread dressing between
the layers. For the latter buys 2
sides of ribs, preferably one right
and one left and put the two to-
gether with bread stuffing between,
Tie the roast together and bake it
just like any oven roast. For boiled
ribs with graut, yau will prefer to
have the butcher split the side of
ribs with kraut, you will prefer to
lengths are shorter and easier to
handle in eating.

BARBECUED SPARE RIBS

Cut spare ribs into pleces the size
of individual servings. Flour and
and brown thoroughly on both sides
in a little meat fat. Transfer the
browned meat to a caserole or cov-
ered baking dish and add one-half
cup of catsup and one-half cup of
water (for 2 pounds of meat) and 1
Worcestershire Sauce. A

layer of sliced onlons may be added
Let the
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The Chef
Sugge§§

By JOSEPH BOGGIO
(Hotel Plaza, New York)

Do not regard as lost those baked
potatoes which were not finished
off at their flrst serving. Fried
potatoes that have first been baked
are more tasty than fried bolled
ones. And the fine touches that can
be given to mashed potatoes—both
white and sweet—are legion., Here
is one recipe that you will like
for a day when the menu is to be
more vegetable than not:

Ham—Potato Balls (for 4)
2 cups mashed potato -
1 egg, well beaten
13 cup finely minced ham
1 egg yolk
geasoning
fine crumbs

If cold mashed potato is used It
will have been seasoned and but-
tered. If freshly cooked potato s
used, mash while hot, season well,
add a big lump of butter and whip
up with a little cream or hot milk;
then add beaten egg and minced
ham; mold inte balls an inch in dia-
meter; roll in crumbs, egg and
crumbs; fry in deep hot fat. Drain
on paper and serve very hot as the
starchy member
plate, ;

A variation of this recipe for
sweet potgto 15 . . . mash the hot
cooked potatoes, add a big lump of
butter and cream or milk enough to
{whip to fluffy consistency, but do
| not have too moist. Add egg and %
cup of finely chopped pecan meats;
mix well, shape into croquettes, dip
in fine crumbs, egg and crumbs and
fry in hot fat. A real delicacy when
served with roast turkey or duck.

And here 1s a good way to give
character and flavor to bolled pota=-
toes:

Potatoes Bretonne (for 4)
2 large potatoes
1 small Spanish onion
1 large tomato
stock
2 tablespoons butter
seasonings

Peel and cut potatoes in half-inch
dice and cook in well-seasoned meat
stock or consomme, together with
the onion, coarsely diced, and a bit
of chopped garlic. When nearly done,
add the fresh tomato, peeled and
coarsely diced; continue cooking un=
til potatoes are soft and tomato
cooked. Drain of most of the stock,
and butter, sprinkle with pepper
and serve,

Coffee And
Waffles

Whether it's a crowd of young
people demandin, a midnight spread,
or just the family hungry after
a late irip to the movles, they're
sure to greet your suggestion of
waffles and coffee with enthusiasm,

It's easy to keep the makings for
this impromptu meal on hand., You
can serve bacon, syrup or honey
with the waffles; and you can be
generous with second and third
cups without worrying over sleep-

felnated coffee, Remember that it
needs slightly longer brewing to
bring out its full, rich flavor. And
always for best results all coffee
equipment must be absolutely clean,
proportions of coffee and waler
must be measured exactly and
brewing must be timed to the sec-
ond. When you serve waffles for
a crowd, have several waffle irons
going if possible. If you use double
acting baking powder you can make
u? your batter a few hours ahead
of time, and it will be all ready
to bake. Guests really enjoy mak-
ing their own and serving them to
each other, all crisp and golden-
brown.
MIDNIGHT CAFE AU LAIT

Use 1'% heaping tablespoons of
ground decaffeinated coffee, regular
grind, to each cup (! pint) water.
Make by boiled or percolated meth-
od, If percolated, “perk” 18 to 20
minutes slowly and gently, or long-
er than ordinary coffee. Haye ready
a pot of hot milk., When serving,
pour milk and coffee together into
cup in equal amounts. In using de-

feinated coffee, drip grind,
measure well - rounded tablespoon
instead and
m :

2 cups sifted cake flour

nm':l:um
. §ogd

L

of & vegetable|P

problems if you serve decaf-|
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Cold Days
Ahead Call
For Soup

DOROTHY GREIG
On cold nights, a big tureen of
mother's to soup set steaming
on the table made the eyes of us
youngsters glisten with mﬁcllxcuun.
Father just breathed “Ah!” happlly,
and beamed genially on the table at

large.

The other day I thought of that
long-time-ago family enjoyment of
mother’s potato soup when a big bowl
of cream of potato soup was served
for lunch. For this soup had the
same thick smooth look with big
slices of potato In it, and was a
stout, hearty soup of satisfying
goodness,

It is a new soup, I was told, a can-
ned condensed ‘cream of potato soup
— the latest addition to the line-up
of canned soups. To serve, just add
an equal quantity of water and heat,

Modern canned soups are won-
derful anyway. Eaten plain they
are fine of flaver, quick a8 a wink
to prepare for a meal. Combined,
two or more together, they offer
all kinds of possibilities for individ-
uality.

For instance, here are some favor-
ftes I save for chilly nights when
the warm spreading glow of good
hot soup is comfort indeed to a hun-
gry family:

Tomato Sootch Boup

1 can condensed tomato soup

1 can condensed Scotch broth

2 cans water,

Combine the tomato and Scotch
broth soups. Then add two cans
of water, using the soup can for &
measure, Heat to the bolling point
and simmer 3-4 minutes.

Serves §-T portions,

Hungry Man's Cholce
1 can condensed ox tall soup
1 can condensed vegetable-beef

soup
2 cans water.
Combine the soups, Add water
and heat to bolling, Simmer 3-5

minutes. Serves 5-7.

FU

Clam Chowder Bisque
1 can condensed clam chowder

soup
1 can condensed chicken gumbo

soup
2 cans milk (using soup can for
measure)
Empty the clam chowder into a
saucepan and to it add the chicken
gumba soup. Then stir in 2 cans of
milk. Heat to boiling point, but do
not boll.
Serves 5-T.

Cream Curry Soup
1 can condensed pea soup
1-3 can condensed tomato soup
1-2 teaspoon curry powder
2 cans milk
1-4 cup heavy cream
Stir the tomato soup into the pea
soup. Mix the curry powder with &
tablespoon of the milk. Then add
curry paste and remaining milk and
heat, but do not boil. Just before
serving add the heavy cream.

- ENTERTAINMENT

Designed only for entertainment
urposes, REO Radio's “Unexpected
Uncle” is sald to be filled with spar-
kling humor and heart-filling ro-
mance spiced with pestful drama.
Anne Shirley, James Chaig and
Charles Coburn enact principal
roles.

ing powder and salt and sift again.
Combine egg yolks, milk, and nut-
ter: add to flour, beating untl
smooth. Beat egg whites until they
will hold up In molst peaks. Stir
quickly but thoroughly into batter.
Bake in hot waffle iron. This makes
four four-section waffles,
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SOAP 3" 28°
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INVESTIGATE!

Fulton Will Serve You Well With Your Food Problems
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MEAT DEP'T. —
“Cholo. FRESH PORK CUTS rREsH
Heavy Steer SMALL FRESH SMALL SIZE

BEEF!

-PORK-
LOINS

Rib Half for Roasting

HAMS

Whele or Shank Half

e SIRLOIN
o ROUND c ¢
e CUBE 1b ib
Steaks
- 15 - “EIRST-PRIZE”
LEAN FRESH

SMOKED HAMS

SHOULDER

shdDrs

MILK-FED
Solid, No Waste

Small, Ready to Berve
Whole or Btring Half

VEAL ROLLETTES
“CERTIFIED” FOWL

~— FRESH —
314 Lb. Avg.

GENUINE SPRING LAMB

b 32¢
b2S5¢
b2S¢

Selected
Tender

LEGS

FLOUR

S AL® PILLSBURY'S
® GOLD MEDAL

Rib and
Shoulder

29/ =31

FRESH FRUITS & VEGETABLES —/|]F—7

FANCY MacINTOSH APPLES.............61bs. 25¢
FANCY TOKAY GRAPES . .
NATIVE DANISH CABBAGE. . ............41bs. 10¢c
PRINCE EDWARD ISLAND TURNIPS .....4 Ibs. 10¢
GOLDEN RIPE BANANAS. ...............4bs. 29¢ 8
CALIF. ICEBERG LETTUCE. . ...........2lg. hd. 19¢

GROCERY DEP'T.
ALPINE PASTRY

CROCKER'S FAMILY

Now “Enriched”
24% Lb. Bag
Now “Enriched”
24%% Lb. Bag

Meaty
Pleces for

CHOPS

STEWING

-10-

s s s e vive R

BLUE RIBBON BRAND

NOODLES

Lge. c
Ly

Fine, Broad
or Medium

KEMP'S “SUN-RAYED”

TOMATO JUICE
2 156" 1021

™ 798
mm™ 79
$1.07
$1.09

Exira Fancy Quality
HOLSUM

PEANUT
BUTTER

1 Lb, Paniry Jar

7

GERBER’S BABY FOODS = 3 . 20¢
MY-T-FINE DESSERT
HEINZ SOU Ps “HOME STYLE," MOST KINDS
SUNSWEET PRUNES

umm“m'gl NI&Oho-s lsc
colate, an.,
Builersostch Pige.

“IENDERIZED”
—MEDIUM—

“Ready-to-Serve” |
LIBBY’S

CORNED
BEEF

1% Ox Tin

29
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we sen & compiete Une  DRAKE’S CAKES

Fresh Baked—Try Semel

teaspoons double-acting baking

PILLSBURY'S

FARINA

Enriched! Also Sold in 24!¢ Lb. Bags

PILLSBURY’S FLOURD = 27€

DRY CEREAL

WAX PAPER

EE:I'-RITE
kiTZ Crackens

BOSCO
BUDGET TEA

DURKEE’S PEPPER

20-MULE TEAM

BORAXO

2~ 17¢

WINDEX

=130 | NoFuRWax
re. 19C [ WaALDORF
TISSUE

won 10 SOC

% Lb.
u.

> g
= 15e

Pkg.
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